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10 TITLE: ULTRASONIC COOKING DEVICE 



ABSTRACT 
[Purpose] 

15 The purpose of the present utility model is to enhance the flavor and taste of meals 

and foods (cooking materials such as meat and fish) without adding condiments or 
spending a long time to cook. 
[Configuration] 

The ultrasonic cooking device of the present utility model includes a cooking pot 
20 11 in which foods or the like are put, plural vibrators 12 closely placed around the cooking 
pot for emitting ultrasonic waves to the cooking pot 11, and a lid for opening and closing 
the cooking pot 11. 



25 CLAIMS 
[Claim 1] 

An ultrasonic cooking device comprising: 

a cooking pot in which foods (including articles of taste) are put; 
plural vibrators closely placed around the cooking pot for emitting ultrasonic 
30 waves to the cooking pot; and 

a lid for opening and closing the cooking pot, 

wherein the cooking pan is ultrasonically vibrated by the plural vibrators after the 
lid is closed to hold the cooking pot. 
[Claim 2] 

35 The ultrasonic cooking device according to claim 1, wherein the lid comprises a 

resonant rod placed in a center of the cooking pot to dip into the foods or similar things. 
[Claim 3] 

The ultrasonic cooking device according to claim 1, wherein the cooking pot is 
heated by one or more heaters placed around or underneath the cooking pot. 



DETAILED DESCRIPTION OF THE UTILITY MODEL 
[0001] 

[Field of the Utility Model] 
45 This utility model relates to an ultrasonic cooking device. In particular, this utility 

model relates to an ultrasonic cooking device used for mildening the taste of an alcoholic 
beverage, and for enhancing the taste and quality of meals and foods (cooking materials 
such as meat and fish). 
[0002] 
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[Background Art] 

Conventionally, the following approaches have been used for enhancing the taste 
and quality of finished meals or foods (cooking materials such as meat and fish). 
[0003] 

5 (1) For finished meals: 

Add sugar, pepper, chemical additives, etc. to a finished meal. 
(2) For foods (cooking materials such as meat and fish): 

In preparation for cooking, dip materials such as meat and fish into liquor to 
soften, or into soy source or sweet rice wine to be seasoned. A pressure cooker may be 
10 used for making a meal including edible bones. 
[0004] 

[Problem(s) to be solved] 

However, the aforementioned approaches arise the following problems. 

(1) It is possible to enhance the taste of finished meals with condiments to some extent. 
15 However, there is a limit to the enhancement of the original taste of the meals. 

(2) It is necessary to spend much time to achieve the effect of enhancing the taste and 
quality of foods (cooking materials such as meat and fish). This leads to a long cooking 
time. 

[0005] 

20 Therefore, an object of the present utility model is to provide an ultrasonic 

cooking device capable of enhancing the taste and quality of meals or foods without 
spending a long time to cook, and also capable of dishwashing. 
[0006] 

[Means for Solving the Problem(s)] 
25 In view of the aforementioned problem, the present utility model for enhancing 

the taste and quality of meals or foods without spending a long time for cooking provides 
an ultrasonic cooking device including: 

a cooking pot in which foods (including articles of taste) are put; 
plural vibrators closely placed around the cooking pot for emitting ultrasonic 
30 waves to the cooking pot; and 

a lid for opening and closing the cooking pot, 

wherein the cooking pan is ultrasonically vibrated by the plural vibrators after the 
lid is closed to hold the cooking pot. 
[0007] 

35 The lid includes a resonant rod, which can be replaced according to the frequency, 

in the center of the cooking pot. The cooking pot may be heated by one or more heaters 
placed around or underneath the cooking pot. 
[0008] 

[Embodiment] 

40 The ultrasonic coking device according to the present utility model will be 

hereinafter described in detail with reference to accompanying figures. 
[0009] 

Fig. 1 (a) and (b) show an embodiment of the ultrasonic coking device according 
to the present utility model. This ultrasonic cooking device includes a casing main body 10 
45 having a pot reception hole 19, a casing lid 20 attached to the casing main body 10 via one 
or more hinges, an equilateral-octagonal cooking pot 11 elastically received in the pot 
reception hole 19, plural vibrators buried in the casing main body 10 so as to be closely 
placed around the cooking pot 11, a heater 13 placed underneath the pot reception hole 19, 
and a power code 15 for supplying a predetermined source voltage to the plural vibrators 
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12 and the heater 13. The vibrators 12 are divided into eight blocks and disposed around 
the cooking pot 11. In each block, vibrators of 50, 100, 150 KHz are connected in parallel 
and one of them can be selected. 
[0010] 

5 The casing lid 20 includes, on its back side, a fitting raised portion 21 for fitting 

the upper portion of the cooking pot 11, a removable resonant rod 22 placed to stick out 
from the center of the fitting raised portion 21, and a latch pawl 29 for latching a latch port 
18 of the casing main body 10. When the casing lid 20 is closed, the fitting raised portion 
21 fits the upper portion of the cooking pot 11, placing the resonant rod 22 in the center of 

10 the cooking pot 11. At the same time, the cooking pot 11 is stabilized by the pushing force 
of the casing lid 20 and the elastic force of a spring, which will be described later, placed 
underneath the cooking pot 11. On the front side, the casing lid includes an LCD panel 23 
for displaying various kinds of information, a timer setting button 24 for cooking using a 
timer, a temperature selection button 25 for selecting the temperature of the heater 13, a 

15 power density selection button 25 for selecting the electrical power to the vibrators 12, a 
frequency selection button 27 for selecting a frequency to be used out of frequencies such 
as 50KHz, lOOKHz, and 150KHz, and a clamp button 28 for operating the latch pawl 29. 
[0011] 

The cooking pot 11 is made of stainless-steel, and can be replaced with one of 
20 various types of cooking pots 11 having different depths. 
[0012] 

The plural vibrators 12 consume power from tens of watts to hundreds of watts 
depending on the predetermined power supply voltage supplied via the power code 15, and 
emit ultrasonic waves to vibrate the cooking pot 11. When the casing lid 20 is closed, the 
25 resonant rod 22 is placed in the middle of the cooking pot 11. Therefore, the vibration 
effect will be enhanced owing to a resonance phenomenon, making the cooking pot 11 
vibrate more effectively. 
[0013] 

The heater 13 heats the cooking pot 11, and is capable of heating before, after, or 
30 while ultrasonic waves are emitted to the cooking pot 11. With this configuration, it is 
possible to respond to any cooking method, and high versatility is thus achieved. In the 
case that the ultrasonic waves are emitted to stew, curry, or the like for example, if the meal 
is also heated by the heater 13, it is possible to warm and milden the meal at the same time. 
[0014] 

35 Fig. 2 illustrates the cooking pan 11 in a set state. A liquid food material such as 

liquor, stew, curry or the like as a cooking material 14 is contained in the cooking pot 11. 
The upper portion of the cooking pot 11 fits the fitting raised portion 21. And, the cooking 
pot 11 is pushed toward the casing lid 20 and stands against the elastic force of the spring 
17 to be contained in the pot reception hole 19 of the casing main body 10. Since the 

40 cooking pot 11 is held by the pushing force of the casing lid 20 and the elastic force of the 
spring 17 as just described, the vibration emitted by the vibrators 12 is effectively 
transmitted to the cooking pot 11. In the case a cooking pot 11 having a stand 11a is used 
as illustrated in Fig. 3, it is possible to perform an ultrasonic treatment to liquor or other 
beverages after putting a liquor bottle (made with gelatinous substance) with liquor or 

45 other beverages in it on the stand 11a and pouring water around the liquor bottle. Then, 
after warming the liquor by the heater 13, the liquor bottle is ready to be served to a table. 
[0015] 

The operations of the present utility model will be hereinafter described. Firstly, a 
cooking pot 11 is selected according to the purpose, and predetermined food materials are 
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put into it. Then, the cooking pot 11 is contained in the pot reception hole 19. The casing 
lid 20 is closed and the latch pawl 29 of the casing lid 20 is latched to the latch port 18 of 
the casing main body 10. 
[0016] 

5 In this state, the fitting raised portion 21 of the casing main body 20 fits the upper 

portion of the cooking pot 11, and the cooking pot 11 is firmly held by the pushing force of 
the casing lid 20 and the elastic force of the spring 17 placed underneath the pot reception 
hole 19. 
[0017] 

10 Next, the vibration frequency is selected by the frequency selection button 27 on 

the casing lid 20, and a switch (not shown) is turned on. Then ultrasonic waves of a 
predetermined frequency are emitted from the vibrators 12 to vibrate the cooking pot 11. 
At this point, since the resonant rod 22 is placed in the center of the cooking pot 11, the 
amplitude is enlarged, enabling the cooking pot 11 to be vibrated more effectively. 

15 [0018] 

After a predetermined time, the switch is turned off, and the case lid 20 is opened 
by pushing the clamp button 28. After this, the cooking pot 11 is taken out from the pot 
reception hole 19, and the cooking material 14 is transferred to a dish or the like to 
complete all the operations. 
20 [0019] 

The ultrasonic cooking device according to the present utility model has the 
following effects: 

(1) Alcoholic beverages such as liquor will be tastier and mildened. Since the mildness 
slightly differs depending on the frequency, it is preferable that the frequency be selected 

25 depending on individual taste. 

(2) Liquid meals such as stew and curry will be tastier. 

(3) By using this cooking device in spite of a pressure cooker, the cooking time will be 
shortened and the meal will be tastier. 

(4) Meat, fish, and the like with bones will be softened and tastier. 
30 (5) Time for preparation before the cooking will be shortened. 

(6) In addition, dishes can be washed. 
[0020] 

[Effect of the Device] 

As described earlier, the ultrasonic cooking device according to the present utility 
35 model includes: 

a cooking pot in which foods or the like are put; 

plural vibrators closely placed around the cooking pot; and 

a lid for opening and closing the cooking pot, 

wherein the cooking pan is ultrasonically vibrated by the plural vibrators after the 
40 lid is closed to hold the cooking pot. 

Therefore, it is possible to enhance the taste and quality of the finished meal or 
foods (cooking materials such as meat and fish) without adding condiments or spending a 
long time to cook. 

45 

BRIEF DESCRIPTION OF THE DRAWINGS 

Fig. 1 is an explanation drawing for an embodiment of the present device. 

Fig. 2 is an explanation drawing illustrating that the cooking pot is set. 

Fig. 3 is an explanation drawing illustrating that another kind of cooking pot is set. 



